[Fluorescence spectroscopy study of synthetic food colors].
According to the characteristic of synthetic food colors molecule and the relationship between fluorescence and molecular structure, and through analyzing, it has been concluded that synthetic food colors is fluorescent material. By using SP-2558 multifunctional spectral measuring system, the three-dimensional fluorescence spectra of ponceau 4R, amaranth, tartrazine, sunset yellow and brilliant blue were measured. The results show that ponceau 4R excited by light at the wavelength of 330-430 nm can generate a strong fluorescence at the 621 nm peak wavelength with its best excitation wavelength being 376 nm, amaranth excited by light at the wavelength of 300-440 nm can generate a strong fluorescence at the 643 nm peak wavelength with its best excitation wavelength being 370 nm, tartrazine excited by light at the wavelength of 280-380 nm can generate a strong fluorescence at the 565 nm peak wavelength with its best excitation wavelength being 315 nm, sunset yellow excited by light with wavelength of 310-410 nm can generate a strong fluorescence at the 592 nm peak wavelength with its best excitation wavelength being 348 nm, and brilliant blue excited by light at the wavelength of 320-390 nm can generate a strong fluorescence at the 456 nm peak wavelength with its best excitation wavelength being 350 nm. Moreover, the fluorescence spectra of the five kinds of synthetic food colors were discussed. These results can provide helps for testing of food colors and food safety.